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HOlvGlvUDE  CAlTDiss  jQPi  CHRISTI/uiS 


porh-aps  year  fair.ily  will  want  to  molio  some  inezcpensive  "goodies"  for  the 
Christman  tree  ajid  gift  "boxes  this  year.     The  picture  shows  Parisian  sweets  rolled 
in  sugar,  popcorn  halls,  peanut  brittle  divinity,  and  jellied  grapefrait  peel. 
Other  confections  you  might  add  are  plain  and  nut  fudge,  chocolate  dipped  fruits, 
stuffed  dates, and  nut-coated  marshmallows.  Three  recipes  are  given  below  by  the 
Bureau  of  Home  Economics,  U.  S.  Department  of  Agriculture, 


Popcorn  3alls 

I-I/2  cjps  sugar  1  teaspoon  vanilla 

1  cup  water  2  quarts  freshly  popped  corn 

2  tablespoons  vinegar  2  cups  nut  kernels 
1/2  tea-spoon  salt 


Boil  the  sugar, water,  vinegar  and  salt  until  the  sir^ai)  hardens  when  dipped 
into  cold  water,  or  until  a  candy  thermometer  registers  250°P.  Add  the  vanilla, 
pour  while  hot  over  the  popcorn  and  nuts,  ajid  m.ix  v/ell.  Wlien  cool  enough  to  handle 
grease  the  hands  .and  form  into  baJls,  or  place  in  a  deep  layer  in  a  greased  pan 
and  cut  in  oblong  pieces.  Txion  cold,  wrap  in  waxed  paper.  If  desired,  2  squares 
of  chocolate  may  be  added  to  the  sirup. 

Pa.risian  Sweets 


1/2  pound  figs 
1/2  pound  dried  apricots 
or  seedless  raisins 


1/2  pound  null  meats 
Confectioners'  sugar 


Infash  and  pick  over  the  frj.it s,  and  combine  with  the  nut-meats.  G-rind  through 
a  meat  chopper,  using  the  medium  knife.  Roll  out  about  one-half  inch  thick  on  a 
board  sprinkled  with  confectioners^  sugar.   Cut  into  small  pieces  or  malce  balls 
and  roll  them  in  confectioners'   sugar.  Store  in  a  tin  box  or  tight  jar. 


Nut  Brittle 

2  cups  granulated  sugaj:  1  teaspoon  vanilla 

l/h  tea-spoon  saJt  2  cups  nuts 

l/h  teaspoon  soda 


Hea>.t  the  sugar  gradually  in  a  clean  smooth  skillet.   Stir  constantly  with 

the  bowl  of  the  spoon  until  a  golden  sirap  is  formed.  Remove  from  the  fire  and 

stir  in  quickly  the  salt,  soda,  and  vajiilla.  Pour  the  sirup  over  a  layer  of  nuts 

in  a  grea.sed  -pan.  "lien  cold,  crack  into  small  pieces.  r-rr-  -,-7 

  375-33 

12-32  (305IS-C) 


